A catalogue of the major articles published in the Australian & New Zealand Grapegrower &

Winemaker during 2009: Nos. 540-551

Analytical Services
Automation in the wine laboratory. Greg Howell. 546:68-70

In Vino Analytica Scientia: Analytical advances relevant to the Australian wine
industry. Célia Barril and Andrew Clark. 549:81-84

Part 2: How green is your wine lab? Reducing non-energy inputs and outputs.
Greg Howell. 540:56-59

Preparing your wine laboratory for vintage. Greg Howell. 551:86-88
Automation (see Winery Design)

Bird Control

Bird control from the wild, to the weird. Frank Smith. 548:68-69

Bird pressure varies throughout country. Malcolm Sutton. 549:58-59
Bird scaring: the natural way. Valerie Saxton. 550:52-54

Options open for bird control in Australia. Malcolm Sutton. 549:60-61
The next starling or rainbow lorikeet? Malcolm Sutton. 551:50-51

Botrytis (see Pest & Disease Management)

Bottling, Labelling & Packaging

10 stances on positioning through the eyes of a marketer. Steve Goodman.
542:76-78

2008 a roller coaster for bottling and packaging suppliers. Katherine Lindh. 542:74
A day in Constellation’s UK Park. Tony Keys. 547:74

Bottle closures, oxygen and wine. Richard Gibson. 545:51-52

Checklist for preparing wine for bottling. Cathy Howard. 545:56-58

Critical parameters to monitor and control when preparing wines for bottling.
Cathy Howard. 550:116-119

Current developments in oxygen management. Malcolm Thompson. 542:67-70
Designing labels with personality. Diana Jaquillard. 540:72-78
Don't let your brands go unprotected. Joanne Martin. 542:72

Does quirk work? Bold marketing campaigns stand out. Katherine Lindh.
548:92-94

Global closures are still a mixed bag. Mai Nygaard. 540:70-71

International collaborative closure trial provides commercial insight. Neil
Scrimgeour. 550:110-114

IP aspects of bottling, labelling and packaging. Elena Szentivanyi. 548:102-103
Low demand for cork mouth bottles. Katherine Lindh. 547:82-85

Oxygen management during the bottling process. Paul Grafton. 550:120
Packaging with pop unveiled at LIWF. Tony Keys and John Kennedy. 547:76-80
Playing on politics stands out in a crowd. Malcolm Sutton. 549:116-118
Positive perceptions of an economic upturn. Diana Jaquillard. 548:97-98

The PreSens oxygen analyser: Smart technology for oxygen management in the
cellar and at packaging. M.Nygaard, E. Dimkou, O. Aagaard, S. Vidal, J.B.
Dieval and R. Jung. 549:109-114

Brettanomyces (see Winemaking)

Bulk Wine

2009 post-vintage bulk wine review. Jim Moularadellis. 547:101-105
Survival in bulk wine markets in 2010. Mark Cohen. 547:106

The Australian wine industry: following a prophetic script. Jim Moularadellis.

540:84-87

Business (See Wine Business)

Cellar Door
Cellar doors throughout Australia get proactive. Malcolm Sutton. 549:130-131

Comment, My View (see Special Reports)

Covercropping
Choosing the right covercrop. Katherine Lindh. 542:50-51

Covercrops and composts improve soil health, decrease pest nematodes.
Melanie Weckert, Loothfar Rahman and Marina Alonso. 548:40-44

Dams & Vineyard Development
Dig it, line it, cover it: All about dams. 541:29-31
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Downy Mildew (see Pest & Disease Management)
Education & Training (see Wine Business)

Earth-friendly Wines
Considerations when irrigating with wastewater. Joanna Stephens. 541:69

Engineering renewable energy resources for a carbon constrained world.
Richard Muhlack, Paul Smith and Sakkie Pretorius. 550:82-84

Irrigating with winery wastewater? Developing soil stability thresholds and
managing total cations. Michele Arienzo, Wendy Quayle, Evan Christen and
Nihal Jayawardane. 549:86-88

Phytotoxicity testing of winery wastewater. Michele Arienzo, Wendy Quayle and
Evan Christen. 551:83-85

Victorian Alps Winery sets practical example for going green. Katherine Lindh.
546:61-63

WA serious about environmental obligation. Frank Smith. 549:88-89

Wastewater treatment for wineries and achieving a sustainable operation.
Mitchell Laginestra. 546:72-74

Winery wastewater treatment plans can switch to solar energy and save. Harvey
Gough. 550:90-93

Environment Management (see Earth-friendly Wines)

Export

Australia, NZ focus on hobbing in Honkers. Denis Gastin. 551:101

Australia’s big names band together. Malcolm Sutton. 549:134-135

AWBC outlines what'’s in store for export in 2009. Katherine Lindh. 542:94-95
China’s light shines on Aussie export radar. Malcolm Sutton. 549:133-134
Determined exporter honoured by Premier. Malcolm Sutton. 551:100

Forum takes global view on NZ export success. Gerri Nelligan. 549:136
Joining the EU is a key to Salitage export success. Gerri Nelligan. 548:124-125
Keeping the faith in Aussie wine in London. Katherine Lindh. 546:80-81

Selling in Asia — from the Asian perspective. Frank Smith. 540-88-89

Stunning growth in core wine-drinking population, but some trading down. Mort
Hochstein. 544:80-81

US wine sales up 4.9% in January, Malbec imports running hot. Anita
Donaldson. 545:88

Fermentation Technology (see Yeast & Fermentation)

Fertilisers and Nutrition

Fertiliser fluctuations: how to get more bang for your buck. Katherine Lindh.
543:36-37

Foliar feeding in vineyard management. Miriam Zady. 550:55-61

Filtration & Clarification
Achieving best practice in wine filtration. Cathy Howard. 544:49-50

New depth filtration technology ticks efficiency, volume and ‘green’ boxes. Lee
Carty. 543:72-76

Orlando Wines leads the way in waterless filtration technology. Katherine Lindh.
550:94-98

Fining
Fine-tuning wine comes down to balance. Cathy Howard. 549:68-69
Italian researchers investigate plant-based fining agents. 543:66-68

The impact of fining treatments on juice quality. Paul Bowyer, Marie-Laure Murat
and Virginie Moine-Ledoux. 551:62-70

Floors, Doors & Cold Stores
Only the best for new Brown Brothers dispatch facility. Katherine Lindh. 541:66-67

Frost Protection

Electrically heated cables: a realistic option for frost protection in small
vineyards? David Lamb. 546:46-49

Frost protection by use of overhead irrigation. Katherine Lindh. 544:43-45
Tasmanian frost workshop presents results of pruning study. 546:45

Grapegrowing

Are winegrape cooperatives viable for the Australian wine industry? Katherine
Lindh. 542:40-43
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Avoiding potential heat stress. Shayne Hackett, Dennis Greet and Suzy Rogiers.
541:14-15

Bacterial endophytes and grapevines. Elissa West, Eric Cother, Chris Steel and
Gavin Ash. 541:16-18

BOD or COD? Evaluation of organic matter concentration in winery wastewater.
Wendy Quayle, Paul Smith and Michele Arienzo. 550:33-38

Changes in volatile consumption during Cabernet Sauvignon berry development
— implications for flavour management in the vineyard. Paul Boss and Curtis
Kalua. 545a:27-29

Dual sucker sprayer, weed killer hits Australia. Malcolm Sutton. 549:35-37

Effect of three consecutive annual applications of brassica green manures on
root-knot nematode suppression in soil. L. Rahman, M. Weckert and B.
Orchard. 545a:10-12

Enhancing the competitive advantage of the wine industry through ecosystem
services strategies. Harpinder Sandhu. 540:26-29

From lush to mush in 20 minutes. Beverley Prideaux. 551:44-46

Grapevine adaptation to environmental variation: plasticity of phenology and
yield. Victor Sadras, Paul Petrie and Rhys Robinson. 545a:24-26

Grapevine maturity as affected by temperature, variety and canopy-to-fruit ratio.
Victor Sadras. 550:29-31

Irrigated Shiraz powers on, despite short heat spells. Victor Sadras, Chris Soar
and Marisa Collins. 547:24-28

Large scale irrigation cutback and grapevine recovery in the Riverland: report
from season 1. Joanne Pech, Adam Hall, Marisa Collins, Roberta De Bei,
Sigfredo Fuentes, Daniel Cozzolino, Steve Tyerman, Michael McCarthy,
Ashley Ratcliff and Robert Strachan. 545a:21-23

Marsanne looking chic Down Under. Katherine Lindh. 546:16-18
Mulch treatments on nursery rootstock. Richard Pentreath. 545:29-31

Nutrition as important as all vineyard management techniques. Asma
Johansson. 541:26-27

Part 1: Understanding heatwaves in South-East Australian wine regions.
Warwick Grace and Peter Hayman. 541:21-25

Part 2: The mathematics of heatwaves in South-Eastern Australian winegrowing
regions. Warwick Grace and Peter Hayman. 542: 45-49

Part 3: Assessing and managing the risk of heatwaves in SE Australian wine
regions. Peter Hayman, Michael McCarthy and Warwick Grace. 543:22-24

Ben Rose: Prices slide: it’s time to look at the mathematics of grapegrowing.
548:14-16

Reducing berry raisining in the vineyard: a case study in small-scale, on-farm
research. Nathan Scarlett. 550:25-28

Reducing impact from heatwaves — some grapevine training systems perform
better than others. Leanne Webb, John Whiting, Andrew Watt, Tom Hill,
Fiona Wigg, Greg Dunn, Sonja Needs and Snow Barlow. 549:27-34

Riverland seminar addresses viticulture, winemaking and business of
alternatives. Dan Traucki. 548:22-24

Ben Rose: Save post breakage, save money this harvest. 541:19-20

Savagnin, Traminer, Gewurtztraminer and the Albarino confusion. Chris Bourke.
544:16-25

Seaweed extract shows improved fruit quality at MclLaren Vale vineyard trial.
Graeme Anderson. 548:17-22

Soil survey in established vineyards. Amanda Schapel and Terry Evans. 546:19-
24

Ben Rose: Talking biosecurity: it's every grower’s responsibility. 540:18-20

The economic contribution of wine to the Australian economy. Paul van der Lee.
548:25-30

The effect of dust on topsoil variation in the Orange wine region. Stephen
Cattle, Brendan Malone and David McKenzie. 550:22-24

The frustration of fruit splitting. Simon Clarke, Suzy Rogiers and Shayne
Hackett. 542:37-39

Ben Rose: The long-term economics of grapegrowing. 551:36-38

The need for a risk-based approach to botrytis management. Jacky Edwards,
David Riches, Kathy Evans, Robert Beresford, Gareth Hill, Peter Wood and
Dion Mundy. 545a:6-9

Turn up the heat: How to cope with heat stress and high temperatures this
season. Katherine Lindh. 540-31-33

Unearthing fact from fiction. Robert White and Rob Bramley. 551:24-26

Varietal confusions: some facts on Albarino and Savagnin Blanc and vine
identification methods. Libby Tassie, Carmen Martinez and Jean-Michael
Boursiquot. 545:18-22

Vegetation corridors in established vineyards. Kym Ludvigsen and Mathew
Bailey. 543:17-20

WA pinpoints varietals of tomorrow. Frank Smith. 551:28-30
Young viticulturist works his way to the top. Malcolm Sutton. 549:18-22

Harvesting
Best practice in determining optimal harvest time. Cathy Howard. 542:53-54
Supplier of the Year prepares you for harvest. Michael MacPherson. 549:62-66
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Information Technology

Benchmarking winery production: the web-based tool. Philip Michael, Darren
Oemcke, Neil Scrimgeour and Jeff Miller. 549:123-125

EcoMapping - an easy tool to manage environmental issues. Katherine Lindh.
543:45-46

Online networking — is it worth your while? Steve Goodman. 549:126

The internet and liquor licensing — some tips and traps. Andrew Williams.
549:127

Wineries, time to get blogging. Bianca Turner. 544:73

Irrigation

Langhorne Creek growers build water awareness benchmark. Guy Webber.
541:32-34

Questions raised over National Water Initiative. Malcolm Sutton. 550:62-64
Whither water in vineyards? Robert E. White. 551:56-59

Materials Handling

drumMUSTER and ChemClear — QA pathway. 548:73
Nissan Forklifts popular in Hunter Valley. 548:74
Second-hand forklift market picking up. 548:75

Mechanical Harvesting (see Harvesting)
Mid-row Management (see Cover Cropping)
My View (see Special Reports)

Nutrition (see Fertilisers & Nutrition)

Oak
American, French oak trials support Phoenix revolution. Nick Wickham. 548:112-114

Cleaning and disinfecting barrels with high power ultrasonics: a new industry
benchmark. Andrew Yap. 551:89-93

How Australia’s best Shiraz-makers use oak in their wines. Various contributors.
540:48-53

In-house cooperage repairs. Henry Work. 551:94-95

Oak barrel trial protocols. Finding the barrels that match your wines. Cathy
Howard. 547:64-68

QOak in the wine? Or wine in the oak? Frank Smith. 548:108-109

Qak treatments in wines: how much is just right for your target market? Cathy
Howard. 548:106

Oak trends: Grain versus forest. 547:69-72

Seguin Moreau releases new tool to soften the oak impact in wine. Andrei Prida.
548:110-111

Organics (see Earth-friendly Wines)
Packaging (see Bottling, Labelling & Packaging)

Pest & Disease Management

A snapshot into downy mildew in WA: 10 years on. Andrew Taylor. 550:48-50
Alternative varieties prove promising. Katherine Lindh. 549:52-56

Apple Looper damages Margaret River vineyards. Stewart Learmonth. 543:25

Botrytis not the only rotter, others pose threat to WA growers. Frank Smith.
548:62-64

Do cultivated grapevines contain genes that predispose them to powdery
mildew infection? lan Dry, Angela Feechan and Angelica Jermakow.
549:46-50

Does nutrition have an effect on disease management? Asma Rouhana.
548:50-52

Garden weevils under control in the West. Frank Smith. 548:66

Increased soil organic matter helps to alleviate young vine decline symptoms.

Melanie Weckert, Loothfar Rahman, Lynne Appleby and Heydan Spence.
550:40-42

Managing eutypa dieback in grapevines. Mark Sosnowski, Adrian Loschiavo,
Trevor Wicks and Eileen Scott. 545a:13-16

Points to ponder for pest and disease management this spring. Kym Ludvigsen.
548:46

Ben Rose: Preventing and controlling powdery mildew once vines are infected.
550:44

Qld strives for statewide PEZ status. Malcolm Sutton. 550:46

Reducing the impact of eradication for exotic grapevine diseases. Mark
Sosnowski, Bob Emmett, Wayne Wilcox, Trevor Wicks, Tu Anh Vu and
Eileen Scott. 548:54-60

Select low-impact chemicals to benefit natural insect enemies. Linda Thomson,
Michael Nash and Ary Hoffmann. 545a:17-20
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Snails in viticulture. Angela Lush. 544:30-31

The impacts of ripe rot and other bunch rot diseases on wine production and
quality. Chris Steel and Michel Meunier. 549:40-44

Trunk disease pathogens within the Botryosphaeriaceae are associated with
bunch rot disease in the Hunter Valley. Nicola Wunderlich, G. Ash, C. Steel,
H. Raman and S. Savocchia. 548:35-38

Phylloxera (see Pest & Disease Management)

Post-harvest Period

Post-vintage review of systems and processes, time to look ahead. Nita
Hedditch. 544:40-42

Powdery Mildew (see Pest & Disease Management)

Profiles

Alastair Maling. 551:96

Ben Haines. 542:62-63
Franck Moreau. 549:90
Frank van de Loo. 541:54-55
Helen McCarthy. 544:53-55
Neil McGuigan. 550:88-89
Robert Cragg. 540:54-55
Stephen Oliver. 547:59-60

Pruning, Training & Trellising
Ben Rose: Pruning smoke, fire and heat-impacted vines. 545:34-35
Ben Rose: Pruning tips to cut the price of pruning. 546:37-38

Is climate change altering vine training and trellising practices? Katherine Lindh.
543:43-44

Let robots do the pruning. Frank Smith. 544:34-35
Matching pruning to trellis type. Frank Smith. 545:36-38

Measuring tension on the trellis wire to estimate yield at Yalumba. Amanda
Mader and Daniel Burgemeister. 547:43-49

Mycorrhizae: The ultimate crop companion. Asma Johansson. 543:41-42
Row direction: What way’s up? Katherine Lindh. 543:39-40

Pumps
Radio telemetry pumps up production at Wolf Blass. Gerri Nelligan. 548:116-117

Recruitment (see Wine Business)
Regional Focus (see Special Reports and Wine Business)

Refrigeration & Cooling

Brines, paints, oils and the occasional mobile phone — common vintage
contaminants. Geoff Cowey, Adrian Coulter and Matthew Holdstock.
541:60-65

Control cooling and costs with ‘smart brain’ technology. Gerri Nelligan. 549:92-95
Jane Brook cuts back its power and costs. Frank Smith. 549:96-98

Researchers strive to raise industry’s knowledge of refrigeration, technology.
Karl Forsyth. 549:91-92

Rootstocks
Cuttings, rootstocks in demand for RVIC. 546:25-26

New clones and varieties for the Australian wine industry. Wayne Farquhar.
546:27-29

Resistance of some commonly used rootstocks to Root-knot Nematode: the
problem of rootstock selection. Greg Walker. 547:16-22

Viticulture forum: Rootstocks. Louisa Rose, Catherine Cox and Peter
Clingeleffer. 544:26-29

Salinity Management
Hunter Valley business provides solutions for a raft of water problems. 551:60

Special Reports

About Yellow Tail, the Corolla and the Lexus. Katherine Lindh. 544:6
Aussies can be market leaders in the UK, US. Angus McPherson. 549:6
Changing shape in changing times. John Grant. 540:6

China, Russia, India to soak-up the surplus. Jim Lumbers. 545:6
Climate change takes centre stage at AWIEC. Malcolm Sutton. 550:7-10
Defending the Orange GlI. Dave and Lee Bell. 542:10

Directions neglects our own backyard. Christina Tulloch. 541:6
‘Directions neglects our own backyard’ — Paul Henry responds. 543:6
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John Casella: The brains behind the brand. Katherine Lindh. 545:67-68
Low prices leave grapes on the vine. Katherine Lindh. 543:7-9

MIS and over-supply: facts and fiction. Ron Collins. 547:6

Parallel learning for industry from GM debate. Jim Fortune. 550:6
Restructuring agenda calls for industry action. Gerri Nelligan. 551:7-10
Riverina: The workhorse with a strong spirit. Katherine Lindh. 545:72-74

Saving the industry — action agenda or new industry codes? Brian Simpson.
551:6

Stay green or stay afloat? Katherine Lindh. 545:8-9
The Adelaide Hills: A region of possibilities. Malcolm Sutton. 551:18-19

Time for radical thinking: grapegrowing in the Northern Territory. Katherine
Lindh. 544:7-11

Top 20 Australian wine companies: How the Top 20 make and market wine
around the world. Tony Keys. 542:15-36

Vine improvement — where is the industry support? Kym Ludvigsen. 548:6

Spraying

Setting pesticide dose using spray volume calculation. Geoff Furness. 547:32-
35

The rise of super weeds: Glyphosate-resistant annual ryegrass. James Hook.
546:42-44

Soil Management
Biological control: A widely accepted reality. Miriam Zady. 545:43-46

Consultancy recommends petiole analysis when it comes to reliability. 548:70-
71

Soil expert plans to reveal what lies beneath. Robert Pickles. 551:41-42
Succession Planning (see Wine Business)

Tanks, Catwalks & Storage

Planning and scheduling optimisation in tank farm operations. Matthew
Michalewicz. 547:89-91

Winery tanks: an OHS perspective in South Australia. David Rynes. 547:92-93
Taxation (see Wine Business)

Top-working Vines (See Grapegrowing)

Tractors (see Vineyard Machinery)

Transport

How wine industry logistics operators can best prepare their transport
operations to maximise efficiency. Tony Wall. 548:89-91

Monitoring wine en route to the consumer. Frank Smith. 542:84-85

Vine Health & Improvement
Adelaide Hills invests in Sauvignon Blanc trials. David Coleman. 543:29-30

AVIA calls for new funding, protocols for vine improvement. Kym Ludvigsen.
545:25-28

Chardonnay the ‘new’ Cabernet — out of favour in SA. Sandy Hathaway. 543:28-
29

Cuttings, rootstocks in demand for RVIC. 543:31-33

Cuttings sales down, but Cabernet clonal trial excites WAVIA. Jim Campbell-
Clause. 544:39

Drought impacts VAMVVIA cuttings sales. Michael Pullen. 544:37-38

Evolution of grapevine variety collections in Australia. Rob Walker and Mark
Thomas. 545a:78-80

Vine Improvement Group Reports (see Vine Health & Improvement)

Vineyard Machinery
Green tractors the way of the future. Katherine Lindh. 547:40-41
Pellenc’s new on-board sorting system hits Australia. Katherine Lindh. 541:35

Tractor sales down in tough times, though tax break helps. Katherine Lindh.
547:38-39

Vineyard equipment suppliers come to their sensors at Vinitech 2008. Laurie
Martin. 540:21-25

Vintage Report
2009 vintage snapshots hot, hot, hot. 544:32-33

Wastewater (see Earth-friendly Wines)
Wine & Health

Changes to the National Health and Medical Research Council’s Australian
alcohol guidelines. Creina Stockley. 550:70-74
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Changing advice concerning alcohol consumption during pregnancy and breast
feeding. Creina Stockley. 550:75-81

Wine Business

5 tips to get great vintage staff for 2010. Sue Caloghiris. 548:132-133
Bag In Box: the cask is looking cool. Jeni Port. 544:75-76

Blurring the regions. Jeni Port. 540:82-83

Breaking into the restaurant market. Gerri Nelligan. 548:122-123

Celestial Bay Wines helps WA students get hands dirty. Katherine Lindh.
548:129

Changes to our existing Gl landscape. Stephen Stern and Katerina Craven.
547:98-100

Chardonnay: the comeback kid. Jeni Port. 549:129-130

Cover letters and resumes: what not to do. Richard Broughton. 548:135
Driving the blue bus of industry exposure. Malcolm Sutton. 550:123-124
E-marketing: moving from bricks to clicks. Katherine Lindh. 547:96-97

EIT training helps UK couple adopt Kiwi wine lifestyle. 548:131

Foster’s Review: what does it all mean? Jeni Port. 543:78-79

Going green? Who really cares? Jeni Port. 548:120-121

Good people hard to find, in good times and bad. Anita Donaldson. 543:81-83

How the economly is affecting the on-premise wine business in the US. Liza
Zimmerman. 542:92

Is dumbing down wine the way to lure Gen Y? Jeni Port. 550:122-123
Kiwis capture Aussie hearts, we're not feeling the love. Jeni Port. 542:87-88

Kiwis still smiling, but does the world’s bargain bin beckon? Jeni Port. 547:94-
95

Making and marketing ‘green” wine. Suzanne Dickey. 550:125-127
Managing a family workforce fairly. Grant Archer. 541:75-76

Margaret River sales buck the downward trend. Frank Smith. 54174
Merging interests, but only for the right reasons. Jeni Port. 545:84-85

Pitfalls and positives: what does the future hold for a regional winemaker?
Katherine Lindh. 542: 88-89

Question mark over vineyard property values. Gerri Nelligan. 549:132
SDG reviews industry’s R&D needs. Bronwyn Halliday. 546:78
Sweet confusion reigns over Riesling. Jeni Port. 546:76-77

Taxation office sets sights on ‘uncommercial’ WET practices. Peter Slegers and
Lee Jurga. 544:77

The highs and lows of alcohol. Jeni Port. 551:97-98
Timing ‘just right’ for new cellar door. Stephanie Keoghan. 551:98-99
UK supermarkets turn the screws. Jeni Port. 541:71-72

University of Adelaide launches the new degree of Bachelor of Viticulture &
Oenology. Paul Grbin and Brent Kaiser. 546:85-86

Wine Tourism (see Cellar Door)

Winery Design
Casella Wines: where big means business. Katherine Lindh. 545:63-65

When size matters: Casella’s new bottling line is big news. Katherine Lindh.
544:60-61

Winemaking

A future for the Riverland: an alternative view. Ashley Ratcliff, Nick Dry, Max
Allen and Andrew Weeks. 544:58-59

A taste of Langhorne Creek: rabbit pies with wine. Dan Traucki. 545:53
Agriculture chemical residue analysis in wine. Greg Howell. 547:53-55

Aroma in white winemaking. Céline Fauveau, Olivier Fernandez, Blandine Lefol
and Céline Bajard-Sparrow. 545a:56-59

Australian supplier offers options to recover smoke-affected wines. Anita
Donaldson. 543:47-50

A story of Cuban cigars and a good nose. Katherine Lindh. 542:55-56

Benchmarking winery production: Developing benchmarks. Philip Michael,
Darren Oemcke and Neil Scrimgeour. 545a:66-69

Best-practice winemaking with heat-affected fruit. Cathy Howard. 541:38-40
Blends tipped to lead alternative variety charge. Dan Traucki. 551:79-80
Canberra’s winemakers lead from the front. 541:52-53

Can consumers be convinced that a wine is a regional hero? Anthony Saliba,
Johan Bruwer and John Blackman. 541:42-48

Everything you know about tannins is wrong. Tim Patterson. 550:85-87

From vine to wine — benchmarking Pinot Noir in the Mornington Peninsula. Erika
Winter, David Braybrook and Matt Aldridge. 540: 40-46

Heller highlights ‘the view from the street’. Frank Smith. 551:75-76
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How much eucalyptus flavour is too much? The great debate. Anthony Saliba,
Jennifer Bullock and James Hardie. 547:50-52

Increase and stabilise colour in red wines with the synergy between an enzyme
preparation and a yeast strain. Elodie Ferment, Patrice Pellerin, Céline
Fauveau, David Guerrand and Patrick Vuchot. 549:75-80

New beginnings for Australian savagnin. Dan Traucki. 549:85

Managing potential microbial problems during crushing or pressing. Greg
Howell. 545:75-76

Multi-regional winemaker says vines can go north. Michael Porteus. 541:58-59

Organic acids in grapes: recent research outcomes. Matt Hayes, Crista
Burbridge, Vanessa Melino, Crystal Sweetman, Kathy Soole and Chris
Ford. 545a:70-73

Popular premium aromatic white wines — an equation with several variables.
Céline Fauveau. 545a:81-83

Practical management of hydrogen sulphide during fermentation — an update.
Maurizio Ugliano, Gal Winter, Adrian Coulter and Paul Henschke. 545a:30-
38

Preventing oxygen ingress during wine bottle closure trials. Richard Gibson.
545a:64-65

Preventing Potassium Tartrate crystallisation. Philip Giesbertz. 543:58-60

Rapid methods to measure soil composition and leaf water potential in the
vineyard. Daniel Cozzolino, Wies Cynkar, Nevil Shah, Bob Dambergs and
Paul Smith. 545a:60-63

Smoke taint of winegrapes by the 2009 Victorian bushfires. Greg Howell.
542:64-66

Solar, water and waste create light footprint. John Kennedy. 548:88

Tannin research on Pinot Noir in Oregon: challenging climate, challenging
variety. James Kennedy. 548:82-87

Tannins vs oak chips: what does each contribute to your wine? Paul Bowyer.
543:61-65

The Icewine cometh (and it might be red!) Geoffrey Scollary and Marc
Bradshaw. 546:53-58

The ‘random oxidation’ myth. John Casey. 548:77-81

Use of new de-seeder results in innovation gong. Malcolm Sutton. 549:72
Vintage 2009: hazy days. Greg Howell. 544:47-48

Vintage 2010: Time to do something different. Cathy Howard. 551:77-78

When shopping for micro-oxygenation equipment, focus on your goals before
settling on a specific means. Curtis Phillips. 545:48-50

Wine quality and the weather in the Hunter Valley, Margaret River, Coonawarra
and Barossa Valley. C.J. Soar, V.O. Sadras and P.R. Petrie. 545a:74-77

Wirra Wirra’s insight to managing a crisis. Frank Smith. 551:72-74
Wine Marketing (see Wine Business)
Workplace (see Wine Business)

Yeast & Fermentation
Protecting winegrapes from sun damage. 550:108-109

Stuck ferments: causes and solutions. Paul Bowyer, Tertius van der Westhuizen,
Paul Grbin, Stuart Rusted and Narelle Schiller. 542:58-61

Technical update: Mannostab — for potassium bitartrate stabilisation. Paul
Bowyer. 550:105-106

Techniques for dealing with awkward malolactic fermentation. Vincent Renouf,
Stéphane La Guerche, Virginie Moine and Marie-Laure Murat. 549:100-107

The ability of wine yeast to consume fructose. Ann Dumont, Céline Raynal,
Francoise Raginel, Anne Ortiz-Julien and Jason Amos. 543:52-56

The effects of fermentation temperature and co-fermentation on the wine
aromatic composition of Sauvignon Blanc. Paul Bowyer, Marie-Laure Murat
and Tertius van der Westhuizen. 545a:40-52

Unsticking a stuck Zin: a case study. Cathy Howard. 546:51-52

Using directed breeding to improve yeast strains. Charlotte Gourrand, Chantal
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